
Norma Nacional de Seguridad Alimentaria 

Niveles máximos de contaminantes en los alimentos 

 

Prólogo 

Este estándar reemplaza el GB 2762-2012, Estándar Nacional de Seguridad Alimentaria para niveles máximos 

de contaminantes en los alimentos. 

Este estándar modifica el GB 2762-2012 en los siguientes aspectos: 

- Elimina los requisitos de límite en tierras raras; 

- Modifica los principios de aplicación (estándar); 

- Agrega los requisitos límite para el plomo en la espirulina y sus productos; 

- Ajusta los requisitos de límite de cadmio en citron daylily; 

- Agrega los requisitos de límite de contaminantes en los alimentos preparados para fines médicos especiales 

(FSMP), suplementos nutricionales, alimentos de nutrición deportiva, suplementos nutricionales para 

mujeres embarazadas y lactantes; 

- Actualiza los números estándar de la norma nacional para los métodos de prueba; 

- Agrega la explicación de los requisitos de prueba para los límites de arsénico inorgánico; 

- Revisa el Apéndice A. 

 

Norma Nacional de Seguridad Alimentaria  

Niveles máximos de contaminantes en los alimentos 

1 Alcance 

Esta norma establece límites para plomo, cadmio, mercurio, arsénico, estaño, níquel, cromo, nitrito, nitrato, 

benzo [a] pireno, N-nitrosodimetilamina, bifenilo policlorado, 3-cloro-1, 2-propanodiol en los alimentos. 

2 Terminologías y definiciones 

2.1 Contaminantes 

Sustancia química peligrosa, que no se agrega intencionalmente a los alimentos, sino que se introduce 

durante la producción de alimentos (cultivo, ganadería y medicina veterinaria), procesamiento, envasado, 

almacenamiento, transporte, distribución y consumo, o introducida como resultado de la contaminación 

ambiental. 

 Los contaminantes en este estándar se refieren a los contaminantes que no sean residuos de pesticidas, 

residuos de medicamentos de veterinaria, biotoxinas y radionucleidos. 

 

2.2 Parte comestible 



La parte del material alimenticio para uso comestible, que es la parte restante después del procesamiento 

mecánico que elimina la parte no comestible (como cáscara de grano, cáscara de fruta, cáscara de nuez, 

huesos en carne / pescado, cáscara de mariscos). 

Nota 1: las partes no comestibles no pueden eliminarse por medios no mecánicos (como el refinado de aceite 

vegetal crudo); 

Nota 2: la cantidad de las partes comestibles puede variar cuando se utilizan diferentes técnicas de 

producción para producir los mismos materiales alimenticios. Por ejemplo, la parte comestible podría ser 

100% cuando se procesa cereal y harina de trigo integral a partir de trigo, mientras que la parte comestible 

se calcula por la tasa real de extracción de harina cuando se produce harina de trigo a partir de trigo. 

 

2.3 Límite 

El contenido máximo de contaminantes en los materiales alimenticios y / o la parte comestible de los 

productos alimenticios terminados. 

3 Principios de aplicación (estándar) 

3.1 Independientemente de la existencia de los límites de contaminantes, los productores y procesadores de 

alimentos deben tomar medidas de control para mantener el contenido de contaminantes en los alimentos 

al nivel mínimo. 

3.2 Esta norma enumera los contaminantes que pueden presentar altos riesgos para la salud pública; Los 

alimentos con límites de contaminantes son alimentos que tienen un mayor impacto en la exposición 

alimentaria de los consumidores. 

3.3 La explicación de las categorías de alimentos (Apéndice A) es para definir el alcance de la aplicación de 

límites de contaminantes, y solo es aplicable a esta norma. Cuando se aplica un límite de contaminantes a 

una determinada categoría de alimentos, todos los tipos de alimentos en la categoría de alimentos están 

sujetos al límite, a menos que se especifique lo contrario. 

3.4 Los niveles de contaminantes en los alimentos se calculan en función de las partes comestibles de los 

alimentos, a menos que se especifique lo contrario. 

3.5 Cuando hay límites establecidos para productos procesados, los límites de contaminantes para los 

alimentos secos se calculan por la relación de deshidratación o la relación de concentración de los alimentos 

frescos correspondientes. La relación de deshidratación o la relación de concentración podría determinarse 

mediante el análisis de los alimentos, mediante la información proporcionada por el productor o mediante 

otros datos disponibles, a menos que se especifique lo contrario. 

 

4 Especificaciones 

4.1 Plomo 

4.1.1 Consulte la Tabla 1 para conocer los límites de plomo en los alimentos. 

 

 



Table 1 Lead Limits in Foods 

Food Category (Name) 
Limit (Pb) 

mg/kg 

Grains and grain products Pa (excluding cereal, gluten, assorted cereal porridge, 

wheat and rice products with fillings) 
0.2 

Cereal, gluten, assorted cereal porridge, wheat and rice products with fillings 0.5 

Vegetable and vegetable products  

Fresh vegetables (excluding brassica vegetables, leafy vegetables, leguminous 

vegetables, tubers vegetables) 
0.1 

Brassica vegetables, leafy vegetables 0.3 

Leguminous vegetables, tubers vegetables 0.2 

Vegetable products 1.0 

Fruit and its products  

Fresh fruit (excluding berries and other small fruits) 0.1 

berries and other small fruits 0.2 

Fruit products 1.0 

Edible fungi and its products 1.0 

Beans and bean products  

Beans 0.2 

Bean products (excluding soy milk) 0.5 

Soy milk 0.05 

Algae and algae products (excluding spirulina and its products) 
1.0 (calculated in dry 

weight) 

Spirulina and its products 
2.0 (calculated in dry 

weight) 

Nuts and seeds (excluding coffee beans) 0.2 

coffee beans 0.5 

Meat and meat products  

Meats (excluding viscera of livestock and poultry) 0.2 

Viscera of livestock and poultry 0.5 

Meat products 0.5 

Aquatic animal and its products  

Fresh, frozen aquatic animal (excluding fish, crustacean, bivalves) 1.0 (viscera removed) 

Fish, crustacean 0.5 

Bivalves 1.5 

Aquatic products (excluding jellyfish products) 1.0 

Jellyfish products 2.0 

Milk and milk products (excluding raw milk, pasteurized milk, sterilized milk, 
fermented milk, modified milk, milk powder, non-demineralized whey powder) 

0.3 

Food Category (Name) 
Limit (Pb) 

mg/kg 

Raw milk, pasteurized milk, sterilized milk, fermented milk, modified milk 0.05 

Milk powder, non-demineralized whey powder 0.5 

Egg and egg products (excluding preserved egg, preserved egg sausage) 0.2 

Preserved egg, preserved egg sausage 0.5 

Fat and its products 0.1 

Condiment (excluding salt, spices) 1.0 

Salt 2.0 

Spices 3.0 

Sugar and starch sugar 0.5 



Starch and starch products  

Edible starch 0.2 

Starch products 0.5 

Baked food 0.5 

Beverages (excluding packaged drinking water, fruit and vegetable juice/pulp and 

beverages, milk containing drink, powdered drink) 
0.3 mg/L 

Packaged drinking water 0.01 mg/L 

Fruit and vegetable juice/pulp and beverages (excluding concentrated fruit and 

vegetable juice/pulp) , milk-containing drink 
0.05 mg/L 

Concentrated fruit and vegetable juice/pulp 0.5 mg/L 

Powdered drink 1.0 

Alcoholic beverage (excluding distilled spirit, Chinese rice wine) 0.2 

Distilled spirit, Chinese rice wine 0.5 

Cocoa product, chocolate and chocolate products and candies 0.5 

Flavored ice, popsicle 0.3 

Foods intended for special dietary uses  

0.15 (in powdered 

product basis) 
Formula for infants and young children (excluding liquid products) 

Liquid products 
0.02 (in instant food 

basis) 

Complementary foods for infants and young children  

Cereal-based complementary foods for infants and young children 

(excluding products that add fish, liver and vegetables) 
0.2 

Products that add fish, liver and vegetables 0.3 

Canned complementary foods for infants and young children (excluding 

products that are produced from aquatic products and animal liver) 
0.25 

Products that are produced from aquatic products and animal liver 0.3 

Formulas for special medical purposes (excluding varieties related to formulas 

for special medical purposes intended for infants) 
 
 

0.5 (in solid product 

basis) 
Product for the group aging more than 10 

Product for the group aging between 1 to 10 
0.15 (in solid product 

basis) 
Complementary food supplement 0.5 

Sports nutritional food  

Solid, semi-solid, or powder 0.5 

Liquid 0.05 

Nutrient supplementary food for pregnant and lactating women 0.5 

Others  

Jelly 0.5 

Puffed foods 0.5 

Food Category (Name) 
Limit (Pb) 

mg/kg 

Tea 5.0 

Dried chrysanthemum 5.0 

Tea of broadleaf Holly leaf 2.0 

Bee products  

Honey 1.0 

Pollen 0.5 
aP Paddy rice in the brown rice basis. 

 

4.1.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.12. 

4.2 Cadmio 



4.2.1 Consulte la Tabla 2 para conocer los límites de cadmio en los alimentos. 

Table 2 Cadmium limits in foods 

Food category (name) 
Limit (in Cd basis) 

mg/kg 

Grains and grain products  

Grains (excluding paddy rice a) 0.1 

Milled grain products (excluding brown rice, rice) 0.1 

Paddy rice a, brown rice, rice 0.2 

Vegetable and vegetable products  

Fresh vegetables (excluding leafy vegetables, leguminous vegetables, root and 
tuber vegetables, stem vegetables and citron daylily) 

0.05 

Leafy vegetables 0.2 

Leguminous vegetables, root and tuber vegetables, stem vegetables 
(excluding celery) 

0.1 

Celery, citron daylily 0.2 

Fruit and its products  

0.05 Fresh fruits 

Edible fungi and its products  

Fresh edible fungi (excluding Xianggu mushroom and blaze mushroom) 0.2 

Xianggu mushroom 0.5 

Edible fungi products (excluding blaze mushroom products) 0.5 

Beans and bean products  

0.2 Beans 

Nuts and seeds  
0.5 Peanut 

Meat and meat products  

Meats (excluding viscera of livestock and poultry) 0.1 

Liver of the livestock and poultry 0.5 

Kidney of the livestock and poultry 1.0 

Meat products (excluding liver products, kidney products) 0.1 

Liver products 0.5 

Kidney products 1.0 

Aquatic animal and its products  

Fresh, frozen aquatic animal  

Fish 0.1 

Crustacean 0.5 

Bivalves, gastropods, cephalopods, echinoderms 2.0 (viscera removed) 

Aquatic products  

Canned fish (excluding canned anchovy and canned sailfish) 0.2 

Canned anchovy and canned sailfish 0.3 

Other fish products (excluding anchovy and sailfish products) 0.1 

Anchovy and sailfish products 0.3 
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Food category (name) 
Limit (in Cd basis) 

mg/kg 

Egg and egg products 0.05 

Condiment  

Salt 0.5 

Fish condiment 0.1 

Beverages  

Packaged drinking water (excluding mineral water) 0.005 mg/L 

Mineral water 0.003 mg/L 
a Paddy rice in the brown rice basis. 

 

4.2.2 Testing methods: using methods provided in GB 5009.15. 

4.3 Mercury 

4.3.1 Please refer to Table 3 for mercury limits in foods. 

Table 3 Mercury limits in foods 

 
Food Category (Name) 

Limit (in Hg basis) 

mg/kg 

Total mercury Methyl mercury aa 

Aquatic animal and its products (excluding carnivorous fishes and its 
products) 

— 0.5 

Carnivorous fishes and its products — 1.0 

Grains and grain products  
0.02 

 
— 

Paddy riceb, brown rice, rice, corn, corn flour (grit, flake) , wheat, 
wheat flour 

Vegetable and vegetable products  

0.01 
 

— Fresh vegetables 

Edible fungi and its products 0.1 — 

Meat and meat products  
0.05 

 
— Meats 

Milk and milk products  
0.01 

 
— 

Raw milk, pasteurized milk, sterilized milk, modified milk, 
fermented milk 

Egg and egg products  
0.05 

 
— Fresh egg 

Condiment  

0.1 
 

— Salt 

Beverages  
0.001 mg/L 

 
— Mineral water 

Foods intended for special dietary uses  
0.02 

 
— Canned complementary foods for infants and young children 

a For aquatic animal and its products, total mercury could be tested first; if the total mercury level is 

lower than the limit of methyl mercury, it is not necessary to test the methyl mercury; otherwise, the methyl 

mercury shall be tested. 
bPPaddy rice in the brown rice basis. 
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4.3.2 Métodos de prueba: utilizando los métodos provistos en GB 5009.17. 

4.4 Arsénico 

4.4.1 Consulte la Tabla 4 para conocer los límites de arsénico en los alimentos. 

Table 4 Arsenic limits in foods 

 

Food Category (Name) 

Limit (in As basis) 

mg/kg 

Total arsenic Inorganic arsenicb
 

Grains and grain products   

Grains (excluding paddy ricea) 0.5 — 

Milled grain products (excluding brown rice, rice) 0.5 — 

Paddy ricea, brown rice, rice — 0.2 

Aquatic animal and its products (excluding fish and fish products) — 0.5 

Fish and fish products — 0.1 

Vegetable and vegetable products  

0.5 
 

— Fresh vegetables 

Edible fungi and its products 0.5 — 

Meat and meat products 0.5 — 

Milk and milk products   

Raw milk, pasteurized milk, sterilized milk, modified milk, 

fermented milk 
0.1 — 

Milk powder 0.5 — 

Fat and its products 0.1 — 

Condiment (excluding aquatic dressing, algae condiment and spices) 0.5 — 

Aquatic dressing (excluding fish condiment) — 0.5 

Fish condiment — 0.1 

Sugar and starch sugar 0.5 — 

Beverages  

0.01 mg/L 
 

— Packaged drinking water 

Cocoa product, chocolate and chocolate products and candies  

0.5 
 

— Cocoa products, chocolate and chocolate products 

Foods intended for special dietary uses   

Complementary foods for infants and young children   

Cereal-based complementary foods for infants and young 

children (excluding products that add algae) 
— 0.2 

Products that add algae — 0.3 

Canned complementary foods for infants and young children 

(excluding products that are produced from aquatic products 
and animal liver) 

 

— 
 

0.1 

Products that are produced from aquatic products and 
animal liver 

— 0.3 

Complementary food supplement 0.5 — 
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Sports nutritional food   

Solid, semi-solid, or powder 0.5 — 

Liquid 0.2 — 

Nutrient supplementary food for pregnant and lactating women 0.5 — 
aP Paddy rice in the brown rice basis. 

b PFor products that should have inorganic arsenic limit, total arsenic should be tested first; when the total 

arsenic level is lower or equals to the inorganic arsenic limit, it is not necessary to test the inorganic arsenic; 

otherwise, the inorganic arsenic should be tested again. 

For aquatic animal and its products, total mercury could be tested; if the total mercury level is lower than 

the limit of methyl mercury, it is not necessary to test the methyl mercury; otherwise, the methyl mercury 
shall be tested. 

 

4.4.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.11. 

 4.5 Estaño 

4.5.1 Consulte la Tabla 5 para conocer los límites de estaño en los alimentos. 

Table 5 Tin limits in foods 

Food Category (Name) 
Limit (in Sn basis) 

mg/kg 

Foods (excluding beverages, formula for infants and young 
children, complementary foods for infants and young children) PaP

 
250 

Beverages 150 

Formula for infants and young children, complementary foods 
for infants and young children 

50 

aP Only apply to foods packaged in containers of tinned plate sheet. 

 

4.5.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.16. 

4.6 Níquel 

4.6.1 Consulte la Tabla 6 para conocer los límites de níquel en los alimentos. 

Table 6 nickel limits in foods 

Food Category (Name) 
Limit (in Ni basis) 

mg/kg 

Fat and its products  
1.0 

 

4.6.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.138. 

 

4.7 Cromo 

4.7.1 Consulte la Tabla 7 para conocer los límites de cromo en los alimentos. 

Table 7 Chromium limits in foods 
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Food Category (Name) 
Limit (in Cr basis) 

mg/kg 

Grains and grain products  

Grains a 1.0 

Milled grain products 1.0 

Vegetable and vegetable products  

0.5 Fresh vegetables 

Beans and bean products  

1.0 Beans 

Meat and meat products 1.0 

Aquatic animal and its products 2.0 

Milk and milk products 
Raw milk, pasteurized milk, sterilized milk, modified milk, 

fermented milk 
Milk powder 

 
0.3 
2.0 

aPPaddy rice in the brown rice basis. 

 

4.7.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.123. 

4.8 Nitrito, nitrato 

4.8.1 Consulte la Tabla 8 para conocer los límites de nitrito y nitrato en los alimentos. 

Table 8 Nitrite and Nitrate limits in 

foods 

 

 
Food Category (Name) 

Limits 
mg/kg Nitrite Nitrate 

 

(in NaNO2 basis) 
 

(in NaNO3 basis) 

Vegetable and vegetable products  
20 

 
— Pickled vegetables 

Milk and milk products   

Raw milk 0.4 — 

Milk powder 2.0 — 

Beverages   

Packaged drinking water (excluding mineral water) 
0.005 mg/L (in NO2 

basis) 
— 

Mineral water 
0.1 mg/L (in NO2 

basis) 

45 mg/L (in NO3 

basis) 
Foods intended for special dietary uses   

Formula for infants and young children  

2.0 a (in powdered 

product basis) 

 

100 (in powdered 

product basis) 
Formula for infants 

Formula foods for older infants and young children 
2.0a (in powdered 

product basis) 

100b (in powdered 

product basis) 
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Formulas for special medical purposes intended for 
infants 

2.0 (in powdered 
product basis) 

100 (in powdered 
product basis) 

Complementary foods for infants and young children   

Cereal-based complementary foods for infants and 

young children 
2.0c

 100b
 

Canned complementary foods for infants and 
young children 

4.0c
 200b

 

Formulas for special medical purposes (excluding 

varieties related to formulas for special medical purposes 

intended for infants) 

2d (in solid product 

basis) 

100b (in solid 

product basis) 

Complementary food supplement 2a 100b
 

Nutrient supplementary food for pregnant and lactating 

women 
2c 100b

 

a Only apply to milk based products. 
b Not applicable to products that have vegetables and fruits added. 
c Not applicable to products that have beans added. 
d Only applicable to milk-based products (do not contain bean substances) 

 

4.8.2 Métodos de prueba: las bebidas se prueban usando los métodos provistos en GB 8538; otros 

alimentos se prueban utilizando los métodos provistos en GB 5009.33. 

4.9 Benzo [a] pireno 

4.9.1 Consulte la Tabla 9 para conocer los límites de benzo [a] pireno en los alimentos. 

Table 9 Benzo[a]pyrene limits in foods. 

Food Category (Name) Limit 

Grains and grain products  
5.0 

Paddy ricea, brown rice, rice, wheat, wheat flour, corn, corn 
flour (grit, flake) 

Meat and meat products  

5.0 Smoked, roasted, grilled meat 

Aquatic animal and its products  

5.0 Smoked, roasted aquatic products 

Fat and its products 10 

a Paddy rice in the brown rice basis. 

 

4.9.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.27. 

 

4.10 N-nitrosodimetilamina 

4.10.1 Consulte la Tabla 10 para conocer los límites de N-nitrosodimetilamina en los alimentos. 

Table 10 N-Nitrosodimethylamine limits in foods 
 

Food Category (Name) 
Limit 
μg/kg 
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Meat and meat products  

Meat products (excluding canned meat) 3.0 

Dried cooked meat products 3.0 

Aquatic animal and its products  

Aquatic products (excluding canned aquatic products) 4.0 

Dried aquatic products 4.0 

 

4.10.2 Métodos de prueba: utilizando los métodos provistos en GB 5009.26. 

4.11 Bifenilo policlorado 

4.11.1 Consulte la Tabla 11 para conocer los límites de bifenilo policlorado en los alimentos. 

Table 11 Polychlorinated biphenyl limits in foods 

Food Category (Name) 
Limit PaP

 

mg/kg 

Aquatic animal and its products 0.5 

a Polychlorinated biphenyl is calculated by total of PCB28, PCB52, PCB101, PCB118, PCB138, PCB153 
and PCB180. 

 

4.11.2 Métodos de prueba: utilizando los métodos provistos en GB 5009.190. 

 4.12 3-cloro-1, 2-propanodiol 

4.12.1 Consulte la Tabla 12 para conocer los límites de 3-cloro-1, 2-propanodiol en los alimentos. 

Table 12 3-chloro-1, 2-propanediol limits in foods 

Food Category (Name) Limit 
mg/kg 

Condiment a  

Liquid condiment 0.4 

Solid condiment 1.0 
a Only limited to products that with added acid-hydrolyzed vegetable protein. 

 

4.12.2 Métodos de prueba: utilizando los métodos proporcionados en GB 5009.191. 

Apéndice A Explicación de las categorías de alimentos 

A.1 Consulte la Tabla A.1 para obtener una explicación de las categorías de alimentos. 

Table A.1 Explanation of the Food Categories 
  

F
ru

it a
n

d
 its 

p
ro

d
u

cts 

Fresh fruit (unprocessed fruit, surface-treated, peeled or pre-cut, frozen fruit) 

Berries and other small fruits 

Other fresh fruit (including sugar cane) 

Fruit products 

Canned fruit 

Fruit processed with vinegar, oil, or salt 

Fruit jam (paste) 
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Candied and preserved fruits (including hawthorn sheets) 

Fermented fruit products 

Cooked or fried fruits 

Fruit dessert 

Other fruit products 

V
eg

eta
b

le a
n

d
 v

eg
eta

b
le p

ro
d

u
cts 

(in
clu

d
in

g
 tu

b
ers v

eg
eta

b
les, b

u
t 

ex
clu

siv
e o

f ed
ib

le fu
n

g
i) 

Fresh vegetables (unprocessed, surface-treated, peeled/sliced or stripped, frozen vegetables) 

Brassica vegetables 

Leafy vegetables (including leaf brassica vegetables) 

Leguminous vegetables 

Root and tuber vegetables (such as potatoes, carrots, radish, ginger, etc.) 

Stem vegetables (including bean sprouts) 

Other fresh vegetables (including melons, bulb vegetables, aquatic vegetables, sprouting 
vegetables, and perennial vegetables, such as bamboo shoots) 

Vegetable products 

Canned vegetable 

Pickled vegetables (such as vegetables picked by soy paste, salt, sugar/vinegar) 

Vegetable puree 

Fermented vegetable products 

Boiled or fried vegetable 

Other vegetable products  

E
d

ib
le fu

n
g
i a

n
d

 its 

p
ro

d
u

cts 

Fresh edible fungi (unprocessed, surface-treated, sliced or stripped, frozen edible fungi) 

Xianggu mushroom 

Blaze mushroom 

Other fresh edible fungi 

Edible fungi products 

Canned edible fungi 

Pickled edible fungi (such as edible fungi picked by soy paste, salt, sugar/vinegar) 

Boiled or fried edible fungi 

Other edible fungi products 
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G

ra
in

s a
n

d
 g

ra
in

 p
ro

d
u

cts (ex
clu

d
in

g
 b

a
k

ed
 p

ro
d

u
cts) 

Grains 

Rice 

Corn 

Wheat 

Barley 

Other grains (such as millet, sorghum, rye, oat, buckwheat, etc.) 

Milled grain products 

Brown rice 

Rice 

Wheat flour 

Corn flour (grit, flake) 

Cereal 

Other husked grains (such as millet, sorghum, barley, broomcorn millet, etc.) 

Grains products 

Rice products (such as rice powder, glutinous rice ball flour and other products, etc.) 

Wheat flour products 

Fresh pastas and noodles and similar products (such as noodles, dumpling wraps, wontons 
wrap, shuo mai wrap, etc.) 

Dried pastas and noodles and similar products 

Fermented wheat flour products 

Batters (e.g. breading or batters for fish or poultry), frying powder 

Gluten 

Other wheat flour products 

Corn products 

Other grain products (such as wheat and rice products with fillings, assorted cereal porridge, 
etc.)  

B
ea

n
s a

n
d

 b
ea

n
 

p
ro

d
u

cts 

Beans (dried beans, powdered dried beans) 

Bean products 

Non-fermented bean products (such as soy milk, bean curd, dried bean curd, bean curd stick, 
cooked bean products, puffed soybean protein foods, soybean vegetarian meat, etc.) 

Fermented bean products (such as fermented bean curd, natto, fermented soybeans and 
products) 

Canned beans  

A
lg

a
e a

n
d

 a
lg

a
e 

p
ro

d
u

cts 

Fresh algae (unprocessed, surface-treated, sliced or stripped, frozen algae) 

Spirulina 

Other fresh algae 

Algae products 

Canned algae 

Boiled or fried algae 

Boiled or fried algae 
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M
e

at an
d

 m
e

at p
ro

d
u

cts 

  
N

u
ts a

n
d

 seed
s 

Uncooked and dried nuts and seeds 

Tree nuts 

Oil seeds (exclusive of grains seeds and beans) 

Seeds for beverages and sweeteners (such as cocoa and coffee beans, etc.) 

Nuts and seeds products 

Cooked nuts and seeds (with and without shell) 

Canned nuts and seeds 

Nut or seed paste (e.g. peanut butter) 

Other nuts and seeds products (pickled nut kernels) 

 

 

 

 

 

 

 

 

 

 

 
 

   

Meats (fresh, chilled and frozen meat, etc.) 

Meat of livestock and poultry 

Viscera of livestock and poultry (such as liver, kidney, lungs and intestines, etc.) 

Meat products (including viscera products ) 

Pre-processed meat products 

Pre-flavored meat products (seasoned or flavored raw/fresh meat) 

Cured meat product (brined meat, preserved pork, preserved duck, Chinese-style ham, 

Chinese sausage, etc.) 

Cooked meat products 

Canned meat 

Thick gravy cooked meat 

Smoked, roasted, grilled meat 

Fried meat 

Western hams (smoked, steamed and boiled) 

Sausage 

Fermented meat products 

Other cooked meat products  
A

q
u

a
tic a

n
im

a
l a

n
d

 its p
ro

d
u

cts 

Fresh, frozen aquatic animal 

Fish 

Non-carnivorous fish 

Carnivorous fishes (such as shark, tunas, etc.) 

Crustacean 

Mollusca 

Cephalopods 

Bivalves 

Echinoderms 

Gasteropod 

Other mollusca 

Other fresh, frozen aquatic animals 

Aquatic products 

Canned aquatic products 

Minced fish products (including fish balls, etc.) 

Pickled fish product 

Roe products 

Smoked, roasted aquatic products 

Fermented aquatic products 

Other aquatic products 
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M

ilk
 a

n
d

 m
ilk

 p
ro

d
u

cts 

Raw milk 

Pasteurized milk 

Sterilized milk 

Modified milk 

Fermented milk 

Evaporated milk and sweetened condensed milk 

Milk powder 

Whey powder and whey protein powder (including non-demineralized whey powder) 

Cheese 

Process(ed) cheese 

Other dairy products (including casein)  

E
g

g
 a

n
d

 eg
g
 

p
ro

d
u

cts 

Fresh egg 

Egg products 

Thick gravy cooked egg 

Salted egg in wine 

Preserved egg 

Salted egg 

Other egg products 

 

F
a
t a

n
d

 its 

p
ro

d
u

cts 

Vegetable oil and fat 

Animal fats (such as lard, tallow, fish oil, cream, butter, anhydrous butter oil, etc.) 

Fat products 

Hydrogenated vegetable oil and products with hydrogenated vegetable oil as the major content 

(such as margarine, shortenings) 
Blend edible oil 

Other fat and oil products  
C

o
n

d
im

en
t 

Salt 

MSG 

Vinegar 

Soy sauce 

Bean paste 

Cooking wine 

Spices 

Spices and powdered spices 

Spice oil 

Spiced pastes (e.g. mustard seasonings, wasabi) 

Other spice processed product 

Aquatic dressing 

Fish condiment (such as fish gravy, etc.) 

Other aquatic dressing (such as oyster oil, shrimp oil, etc.) 

Blended condiments (such as solid mixes for soups and broths, chicken essence, chicken powder, 

mayonnaise, salad dressing, flavored clear soup, etc.) 

Other condiments 
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B

ev
era

g
es 

Packaged drinking water 

Mineral water 

Distilled water 

Other packaged drinking water 

Fruit and vegetable juice/pulp and beverages (such as apple juice, apple cider vinegar, 

hawthorn juice, hawthorn vinegar, etc.) 
Fruit and vegetable juice (pulp) 

Concentrated fruit and vegetable juice/pulp 

Other fruit and vegetable juice (nectar) drink (including fermented product) 

Protein containing drink 

Milk containing drink (drink containing fermented milk, drink containing recombined 

milk, lactobacillus drink) 
Drink containing plant protein 

Drink containing blended protein 

Other drinks containing protein 

Carbonated drink 

Tea drink 

Coffee drink 

Plant-origin drink 

Flavored drink 

Powdered drink [including instant coffee, ground coffee (roasted coffee)) 

Other drinks 

 

A
lco

h
o
lic 

b
ev

era
g
e 

Distilled spirit (such as liquor, brandy, whisky, vodka, rum, etc.) 

Integrated alcoholic beverage 

Fermented alcoholic beverages (such as grape wine, Chinese rice wine, beer, etc.) 

 

S
u

g
a
r a

n
d

 

sta
rch

 su
g
a
r 

Sugar 

Refined sugar and its product (e.g. cane sugar, beet sugar, crystal sugar, cubic sugar) 

Other sugar and syrup (such as brown sugar, brown granulated sugar, rock sugar in 

tablet, raw sugar, molasses, partially inverted sugar, maple syrup) 
Lactose 

Starch sugars (fructose, dextrose, maltose, partially inverted sugar) 
S

ta
r
ch

 a
n

d
 sta

rch
 p

ro
d

u
cts 

(in
clu

d
in

g
 sta

rch
 ex

tra
cted

 fro
m

 

g
ra

in
s, b

ea
n

s a
n

d
 ro

o
t p

la
n

ts) 
Edible starch 

Starch products 

Noodles and vermicelli made from starch 

Lotus root starch 

Other starch products (such as shrimp-flavor starch flake) 
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B

a
k

ed
 

fo
o

d
 

Bread 

Pastry (including mooncakes) 

Biscuits (such as biscuits or cookies with fillings, waffles , and egg-biscuit-roll) 

Other baked food 

C
o

co
a

 p
ro

d
u

ct, 

ch
o

co
la

te a
n

d
 

ch
o

co
la

te p
ro

d
u

cts 

a
n

d
 ca

n
d

ies 

Cocoa products, chocolate and chocolate products (including cocoa butter alternatives and 

their products) 

 
Candies (including gum-based candy) 

F
la

v
o
red

 

ice, 

p
o

p
sicle 

Ice creams, ice cream bar 

Flavored ice, popsicle 

Edible ice 

Other frozen drinks  
F

o
o
d

s in
ten

d
ed

 fo
r sp

ecia
l 

d
ie

ta
ry

 u
ses 

Formula for infants and young children 

Formula for infants 

Formula foods for older infants and young children 

Formulas for special medical purposes intended for infants 

Complementary foods for infants and young children 

Cereal-based complementary foods for infants and young children 

Canned complementary foods for infants and young children 

Formulas for special medical purposes (excluding varieties related to formulas for special 

medical purposes intended for infants) 

Other foods intended for special dietary uses (e.g. complementary food supplement, Sports 

nutritional food, Nutrient supplementary food for pregnant and lactating women, etc.) 

O
th

ers (fo
o
d

s 

o
th

er th
a
n

 

fo
o
d

s listed
 

a
b

o
v
e) 

Jelly 

Puffed foods 

Bee products (such as honey, pollen, etc.) 

Tea 

Dried chrysanthemum 

Tea of broadleaf Holly leaf 

 

 


